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GET  MORE  JELLY  FROM 
GOOD  JELLYING  FRUIT 


Fruit-jelly  studies  conducted  at  the  Bureau  of  Home  Economics 


of  the  U.  S.  Department  of  Agriculture  have  shown  that  fruit  containing 
plenty  of  acid,  pectin,  and  flavor  will  yield  good  jellying  juice  from  more 
than  one  extraction  and  that  this  is  a  thrifty  method  of  producing  more 
jelly  at  less  cost  and  effort. 


excellent  for  jelly  making,  others  are  good  or  fair,  still  others  will  not 
make  jelly  at  all  unless  some  jellying  substance  is  added  to  the  juice. 
Tart  fruits  take  first  place.     The  Bureau  list  of  fruits  that  have  proved 
excellent  for  jelly  making  includes  tart  apples,  crab  apples,  currants, 
wild  grapes,  gooseberries,  plums  of  the  wild-goose  type,  and  tart  quinces. 
The  fruits  rated  as  "good"  are  the  milder  varieties  that  still  contain 
acid,  pectin,  and  good  flavor.     These  include  blackberries,  raspberries, 
ripe  Concord  grapes,  plums,  and  quinces. 


pectin  than  ripe  fruits,  they  have  long  been  considered  best  for  jelly. 
But  ripe  fruits  have  the  finest  flavor.     The  Bureau  reports  best  success 
in  making  jelly  by  combining  the  jv'ce  of  ripe  and  slightly  underripe  fruits. 
Overripe  fruit  is  never  suitable  for  jelly,  since  it  is  low  in  acid  and 
pectin  and  poor  in  flavor. 


The  jelly  studies  also  show  that  certain  fruits  are  naturally 


Because  slightly  underripe  fruits  contain  more  acid  and 
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-  2  -  (Get  more  jelly  from  good 

jellying  fruits) 

Most  good  jellying  fruits  will  give  two  extractions  of  good 
jellying  juice.     Excellent  jellying  fruit  will  sometimes  yield  three  extrac 
tions. 

The  Bureau's  method  for  making  the  second  extraction  is  this 
As  soon  as  the  juice  cee,ses  to  drip  after  the  first  extraction,  turn  the 
fruit  pulp  "back  into  the  kettle,  "barely  cover  with  water,  heat  gradually 
and  simmer  from  15  to  20  minutes.     Then  turn  into  the  "bag  again  and  let 
drip  out.    Avoid  squeezing  the  bag  "because  this  clouds  the  jelly. 

The  juice  of  the  different  extractions  may  be  either  mixed 
or  used  to  make  separate  lots  of  jelly. 
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